MALLOW-CRUNCH TARTS 


In 2-quart saucepan, melt 2 tablespoons regular 
margarine, or butter, and 20 regular marshmal- 
lows (fresh) over low heat, stirring constantly 
until mixture is smooth and syrupy. Remove 
from heat. Stir in 24% cups KELLOGG’S RICE 
KRISPIES cereal, mixing until well coated. 

Portion mixture into 8 buttered 6-ounce custard 
cups or 3-inch muffin-pan cups. With buttered 


spatula form into tart shells. Let stand until firm. 
Whip 1 cup whipping cream and 2 tablespoons 
sugar until soft peaks form; fold in well-drained, 
10-ounce package thawed frozen raspberries.* 
Just before serving, remove tart shells from 
cups; fill with whipped cream mixture. Garnish 
with additional fruit. 


IELD: 8 servings 


Other sweetened fruits, fresh, frozen or 
anned, may be used in place of raspberries. 


